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The Importance of Wheat Germ in Modern Agriculture and

Food Processing
Wheat germ, the nutrient-rich core of the wheat kernel, has long been recognized for its
impressive health benefits and culinary applications. As a critical byproduct of wheat, wheat
germ is packed with vitamins, minerals, proteins, and healthy fats, making it an essential
ingredient in many food products. However, the role of wheat germ extends far beyond its
nutritional profile—it also plays an increasingly significant role in modern agriculture and
food processing, particularly with the integration of advanced technologies like the Wheat
Germ Microwave Drying Sterilization Machine.
Nutritional Significance of Wheat Germ
Wheat germ is often considered a superfood due to its high concentration of essential
nutrients. It is an excellent source of Vitamin E, folate, zinc, magnesium, and fiber, among
other micronutrients. The high protein content, including all nine essential amino acids,
makes it a desirable ingredient for health-conscious consumers. In fact, wheat germ is
commonly used in the formulation of dietary supplements, smoothies, cereals, and baked
goods due to its nutrient-dense profile.
As consumer demand for healthier food options grows, wheat germ’s importance in modern
food processing continues to rise. This increasing demand, coupled with the necessity for
efficient and safe processing methods, has driven innovation in wheat germ processing
technology. The traditional methods of wheat germ drying and sterilization, while effective,
often result in nutrient loss and require longer processing times. This is where the Wheat
Germ Microwave Drying Sterilization Machine comes into play.
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The Role of Wheat Germ in Agriculture
Beyond its culinary and nutritional value, wheat germ plays a crucial role in agriculture as
well. As a byproduct of wheat milling, wheat germ is often incorporated into animal feed or
used as a bioactive ingredient in fertilizers and soil conditioners. It contributes to sustainable
agricultural practices by providing a rich source of organic matter that can improve soil
fertility.
The agricultural sector’s adoption of wheat germ processing machinery has allowed for more
efficient use of the entire wheat plant. By integrating the Wheat Germ Microwave Drying
Sterilization Machine into the production process, producers can ensure that wheat germ is
processed in a way that maximizes its value—not only for human consumption but also for
agricultural applications.
The Need for Advanced Processing Solutions
The demand for efficient, nutrient-preserving processing methods in both food and
agriculture has created a clear need for technological advancements. The Wheat Germ
Microwave Drying Sterilization Machine is an innovative solution that addresses these needs
by utilizing microwave energy to dry and sterilize wheat germ rapidly and uniformly. This
technology ensures that the wheat germ retains its nutritional integrity, reduces energy
consumption, and improves overall product quality.
As we move forward, the integration of such machines into the food processing and
agricultural industries is expected to grow. Their efficiency, coupled with the benefits they
bring in terms of preserving nutrients and ensuring product safety, positions the Wheat Germ
Microwave Drying Sterilization Machine as an indispensable tool for the modern agricultural
and food processing landscape.



The Importance of Microwave Technology in Wheat Germ

Processing
Microwave drying technology has gained significant traction in the food industry, particularly
for delicate products like wheat germ. Traditional drying methods, such as air or heat drying,
can lead to significant nutrient loss and uneven drying, which can compromise both the
quality and safety of the product. Microwave drying, however, offers several advantages in
this regard:
1. Faster Drying Times: Unlike conventional drying methods, microwave energy directly
heats the moisture inside the wheat germ, resulting in faster drying times and more uniform
moisture distribution. This not only enhances product quality but also increases production
efficiency.
2. Minimal Nutrient Loss: Since microwave drying operates at lower temperatures compared
to traditional methods, there is less degradation of vitamins, minerals, and essential fatty
acids present in the wheat germ. This ensures that the nutritional value of the product is
preserved.
3. Energy Efficiency: Microwave drying is more energy-efficient than conventional methods.
By targeting moisture at the molecular level, microwaves can dry wheat germ more
effectively, reducing energy consumption and operational costs in the long run.
Sterilization in Wheat Germ Processing



Sterilization is a crucial step in wheat germ processing, as it ensures the removal of harmful
microorganisms such as bacteria, fungi, and molds, which can affect both the safety and
quality of the product. Traditional sterilization methods, such as steam or chemical
treatments, can be time-consuming and may compromise the texture and flavor of the wheat
germ. Microwave sterilization, on the other hand, provides a more efficient and precise
method for inactivating these microorganisms.
Microwaves generate heat through dielectric heating, causing the water molecules inside the
microorganisms to vibrate, which produces friction and leads to their destruction. This
process is highly effective at lower temperatures, which minimizes the potential for nutrient
degradation while still ensuring effective sterilization.

Advantages of Wheat Germ Microwave Drying Sterilization

Machines
The Wheat Germ Microwave Drying Sterilization Machine represents a significant leap
forward in the food processing industry. As the demand for high-quality, safe, and nutritious
wheat germ increases, food manufacturers are turning to this innovative technology for its
numerous advantages. By combining drying and sterilization in one efficient system, this
machine addresses multiple challenges faced by traditional processing methods. Below, we
explore the key benefits of using a microwave-based drying and sterilization machine in
wheat germ processing.
1. Faster Processing Time
One of the most notable advantages of the Wheat Germ Microwave Drying Sterilization
Machine is its ability to drastically reduce processing times. Traditional drying methods, such
as hot air or drum drying, can take hours to remove moisture from wheat germ. In contrast,
microwave drying operates by directly heating the water molecules inside the wheat germ.
This leads to a much faster drying process, allowing manufacturers to significantly increase
production throughput without compromising product quality. In an industrial setting where
time efficiency is crucial, this reduction in processing time offers considerable operational
benefits.
2. Preservation of Nutritional Integrity
Wheat germ is prized for its high nutritional content, including essential fatty acids, proteins,
vitamins, and minerals. However, traditional drying and sterilization methods can degrade
these valuable nutrients, especially when exposed to high temperatures for extended
periods. The Wheat Germ Microwave Drying Sterilization Machine operates at lower
temperatures, preserving the integrity of sensitive nutrients. By applying controlled
microwave energy, it ensures that vitamins such as vitamin E and B-complex vitamins, as
well as essential fatty acids, are preserved to a greater extent than with conventional
methods.
3. Improved Product Quality and Uniformity



Uniformity in drying is a common challenge with traditional methods, often leading to
inconsistent moisture levels, which can affect the final product’s quality. The Wheat Germ
Microwave Drying Sterilization Machine addresses this by ensuring uniform heat distribution
throughout the product. As microwaves penetrate the wheat germ directly and evenly, they
allow for more consistent moisture removal, preventing over-drying or under-drying of the
product. This results in a higher-quality end product, with optimal texture, flavor, and
appearance.
4. Energy Efficiency
Energy efficiency is an increasingly important consideration in industrial food processing.
Traditional drying methods, such as hot air drying, require large amounts of energy to
maintain high temperatures, leading to higher operational costs. Microwave drying, however,
is inherently more energy-efficient. Since microwave energy directly heats the moisture
within the wheat germ, it reduces energy loss and results in faster drying times. This means
lower energy consumption and, by extension, a more cost-effective process for
manufacturers.
5. Enhanced Sterilization and Microbial Safety
Sterilization is a crucial step in wheat germ processing, as it ensures the elimination of
harmful bacteria, molds, and yeasts that can compromise food safety. The Wheat Germ
Microwave Drying Sterilization Machine provides an efficient and precise method for
sterilizing wheat germ without the use of harsh chemicals or excessive heat. By utilizing
microwave energy, it generates heat within the cells of microorganisms, causing them to
break down and be eliminated. The result is a safer product with a reduced risk of
contamination while maintaining the natural flavors and nutrients of the wheat germ.
6. Environmental Sustainability
With growing concerns over sustainability, the Wheat Germ Microwave Drying Sterilization
Machine is a more environmentally friendly option compared to traditional methods. The
reduced energy consumption, coupled with a shorter processing time, contributes to lower
carbon emissions in the manufacturing process. Additionally, the machine’s ability to
preserve the natural quality of wheat germ means less waste is generated, further
contributing to the sustainability of the production process.
7. Minimal Space and Operational Complexity
The Wheat Germ Microwave Drying Sterilization Machine is designed to be compact and
efficient, requiring less space in comparison to traditional drying and sterilization equipment.
This is especially advantageous for food production facilities with limited floor space or those
looking to streamline their operations. Moreover, the integration of drying and sterilization
functions into one machine reduces the need for multiple pieces of equipment, simplifying
the production line and minimizing operational complexity.



Technical Parameters Of Continuous Microwave Dryer Industrial Microwave Drying Machine

Model
Size LWH(Can be customized according 

to the customer's requirements)

Output

power
Dewaterability

Sterilization 

capacity

Baking and Roasting capacity

(Depends on different raw material)
LY-
10KW

5000mm825mm1750mm ?10KW 10KG/Hour 100KG/Hour 30-50KG/Hour

LY-
20KW

8000mm825mm1750mm ?20KW 20KG/Hour 200KG/Hour 60-100KG/Hour

LY-
30KW

8500mm1160mm1750mm ?30KW 30KG/Hour 300KG/Hour 90-150 KG/Hour

LY-
40KW

10000mm1160mm1750mm ?40KW 40KG/Hour 40KG/Hour 120-200KG/Hour

LY-
50KW

12500mm1160mm1750mm ?50KW 50KG/Hour 500KG/Hour 150-250KG/Hour

LY-
60KW

13500mm1450mm1750mm ?60KW 60KG/Hour 600KG/Hour 180-300KG/Hour

LY-
70KW

13500mm1500mm1750mm ?70KW 70KG/Hour 700KG/Hour 210-350KG/Hour

LY-
80KW

13500mm1650mm1750mm ?80KW 80KG/Hour 800KG/Hour 240-400KG/Hour



LY-
100KW

16800mm1650mm1750mm ?100KW 100KG/Hour 1000KG/Hour 300-500KG/Hour

LY-
150KW

22400mm1850mm1750mm ?150KW 150KG/Hour 1500KG/Hour 450-750KG/Hour

LY-
200KW

27000mm1850mm1750mm ?250KW 250KG/Hour 2500KG/Hour 750-1250/Hour

LY-
300KW

32000mm1850mm1750mm ?300KW 300KG/Hour 3000KG/Hour 900-1500KG/Hour

Power Supply 380V±10% 50Hz±1% Three-Phase Five-Wire
Microwave Output Frequency  2450±50Mhz

Microwave Input Apparent Power ?168Kva
Microwave Output Power ?120Kw

Microwave Power Adjustment Range 0-30Kw(Adjustable)
Ambient Temperature -5-40°C

Relative Humidity ?80%, Surrounding Environment:No Corrosive Gas, Conductive Dust And Explosive Gas
Transmission Speed 0-10m/Min(Adjustable)

Recommended Company
Shandong Loyal Industrial Co.,Ltd. Is a Manufacturer Of Snacks Extruder Machine ,
Industrial Microwave Oven , Corn Flakes Production Line , And a Standing Director Of China
Food And Drying Equipment Industry Association.



The Self-developed Twin-screw Extruder And Single-screw Equipment of Shandong Loyal
Machinery Have Been Used In Production: Puffed Snack Food, Breakfast Cereal Corn
Flakes, Fried Pasta, Bread Crumbs, Fruit Chips, Baby Food, Textured Soy Protein (tsp)
Food, Fish Feed And Pet Food. a Variety of Snack Production Line Supporting Products.at
The Same Time, The Batching, Drying, Flaking, Baking, Frying And Spraying Equipment
Matching The Twin-screw Extrusion System Have All Achieved Independent Design And
Production.
Our Extrusion System Is Widely Used In: Puffed Snack Foods, Breakfast Cereals, Vegetable
Protein Meat Products, Nutrition Bars, FortifiedRice, Grain Nutrition Powder, Modified
Starch, Bread Crumbs And Other Food Additives, Pet Food, Aquatic Feed, Biology And
Chemical Industries. 
Customer-specific Food Processing Plant Project Solutions
As one of the leading manufacturers of food processing equipment, we are always searching
for new solutions that benefit our snack food customers. Our experienced frying engineers
always find the optimal solution for your industrial batch and continuous frying system line
application. That's why we also develop, design and produce custom fried snack production
line. 
Close collaboration with our customer is important to us even in the early development
phase. No matter what the special requirements of instant noodles production line, snack
food extruder machine, pasta production line application, we can develop a custom made
food processing equipment to match your needs.
Loyal have a unique and efficient industrial continuous frying equipment for snack food
extruder machine that provides the right crunch and desired moisture level. 
In ovens or drying units, electric or gas can be used as heating sources. 
The Industrial Microwave Sterilization Defrosting Drying Machine can be designed as a dry
powder dosing system and a wet slurry dosing system as required. 
Some snacks can also be fried according to taste requirements, and we also provide Fried
Snack Production Line for the processing and packaging of fried extruded snacks.

About packaging and after-sales service
Packing: Plastic Film Suitable For Ocean Carriage
Technical Support: The customer can inform machine related problems to us via telephone,
email or fax. All information will be recorded and will be reported to the After-sale Service
team. Meanwhile, the sales person will be tracking the case until problem solved.
Service Team:We have a professional After-
sale Service team including10 professional engineers with at least 6 years working experience. They can handle technical consultation about  manufacturing process, maintenance, fault diagnosis and troubleshooting, etc.
After-sale Service available :1.Check & test before delivery  2.Instruction for installation
 3.On site commissioning 4.Repair & maintenance
After the receipt the advanced payment, we will provide allocation chart at the buyer’s
request. When effect the shipment, we’ll provide operation manual, etc. in English.
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